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Abstract

The non-edible parts of fruits were found to have high antioxidant activities.
Among them, mango seeds showed higher antioxidant potential in DPPH radical
scavenging assays. The DPPH radical scavenging abilities were highly correlated
with their total polyphenol contents. In the present study, the main active constitu-
ents of mango seeds, as determined by HPLC, were pentagalloylglucose and methyl
gallate. Both of these compounds showed high radical scavenging activity compa-
rable to that of caffeic acid. Pentagalloylglucose and methyl gallate may, there-
fore, contribute to the antioxidant capacity of mango seeds in the ethyl acetate

phase. The use of the mango seeds may, thus, serve as a significant source of

antioxidants.
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Scheme 1l Fractionation of ethyl acetate soluble
parts obtained from mango seed
extracts.
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Fig.1 HPLC profile of MS2.
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Fig.4 FAB-mass (negative) spectrum of MS4
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Fig.5 DPPH radical activity of MS2 and MS4.
Caffeic acid was used as a positive control.
Concentration was adjusted to 8«M each.

ANV a—ADEMFIRSEREES NS,

4. BH

ORFIZHRTRY) 72/ —VEEB LT
DPPH Z ¥ A VHEFEEI BO TRV > I —
BTcEgEnsg 79 h VIHEEEYE O 5 - [F
ExTT> 72,

1) vy Rlo~w >y IT—FfETD X8 — VY

OFiELE: % DPPH 7 ¥ 4 Vi E3E M % 1548

WHIE L7 & 25, BEB = 7 VR B

WT YN NEEIEED A S NIz, FEE T T L]

HHES XD, & 7 A58, TLC 481, #itH

HPLCIC kv, EHEMEE LT, BT AT

VBRI TaA v va—A&2EEL Tz,
2) Hijf - AIELIERTBAFLVBIURVY

AaANVIT VA=A, I—t—FLDHFL

DPPH 7 Y A VIHEEMEZ R L, ¥ v I —fF

HOEELBLZVOT, v I —HETFOHBRGE

WKHESL Wb EEFEZ6N5,

3) PERRE S BEEEN TS Y T—FETOD

KARVIBIEH £ U COERMENRE S iz,

5. BE

KX eHBIIhizn, fHigE, HEsS%
TEE & U7, dWiE KRR B2 BE O ) i
EEER I L STEH - L E9,

SEK

1) Halliwell, B., and Gutteridge, J. M. C., AR
¥y, WIS, SN —ER, 7V =Y sk
iR, FEHRE > ¥ —, pp.151-174 (1988).

2) HRE, NIIRFR, S, REBERE, Rk
Aefb, =LK, pp.54-94 (1990).

3) FIB—, AR, RNFER], 7V =Y
WV EBERTRE, B, pp.1-23 (1997).

4) REERE, RATBCYEOBER L ZDICH
15 L ), 37, 616-624 (1999).

5) ¥ R RERE, BRNE (KTRERFEH
RER) pp.276-277 (2006).

6) MIRMT, BUREREIETEB ORI &
7y F—~DILH, B FRELE &,
48, 97-101 (2011).

7) faEEs, SFREMT, IREEBRGERE,  (E
EIE, HE) pp.79-80 (1990).

8) Abdalla, A. E. M., Darwish, S. M., Ayad, E. H.



9)

10)

E., and El-Hamahmy, R. M., Egyptian mango
by-product 2. Antioxidant and antimicrobial
activities of extract and oil from mango seed
kernel. Food Chem., 103, 1141-1152 (2007).
Soong, Y-Y., and Barlow, P. J., Quantifica-
tion of gallic acid and ellagic acid from lon-
gan (Dimocarpus longan Lour.) seed and
mango (Mangifera indica L.) kernel and their
effects on antioxidant activity. Food Chem.,
97, 524-530 (2006).

Abdalla, A. E. M., Darwish, S. M., Ayad, E. H.
E. and El-Hamahmy R. M., Egyptian mango
by-product 1. Compositional quality of mango
seed kernel. Food Chem., 103, 1134-1140

11)

12)

(2007).

Barreto, J. C., Trevisan, M. T. S., Hull, W. E,,
Erben, G., Brito, E. S., Pfundstein, B., Wur-
tele, G., Spiegelhalder, B., and Owen, R. W,
Characterization and quantitation of poly-
phenolic compounds in bark, kernel, leaves,
and peel of mango (Mangifera indica L.) J.
Agric. Food Chem., 56, 5599-5610 (2008).
Engels, C., Zhao, Y-Y., Gaenzle, M., Schieber,
A., Knoedler, M., and Carle, R., Antimicrobial
activity of gallotannins isolated from mango
(Mangifera indica L.) kernels. J. Agric. Food
Chem., 57, 7712-7718 (2009).



